Microwave marmalade 

This recipe has a trail from | 
Arizona to Pittsburgh to West 
Chester, Pa., to Catherine Clark 
of Chadds Ford, Pa., who sent it 
in. Why not whip some up for 
holiday gift-giving? 

The quick cooking produces 
a spoonable, fresher-tasting 
marmalade than you buy. “The 
easiest and best ever,” says 
Clark. 
2 oranges, ends cut off 

and discarded 

Granulated sugar 

Slice and chop the oranges, 
rind and all, into fine bits of the 
size usually found in marmalade. 
Put the chopped Orange ina 
large glass measuring cup. Stir 
in an equal amount of sugar. 

Zap on high for 6 minutes in a 
microwave oven, stirring once 
after 3 minutes to blend. It will 
thicken as it cools on the counter. 
Stir a few more times during cool- 
ing to evenly distribute the fruit. 
Cover and refrigerate. That's it! 
YLimes work well, too.) 

Serve on breads or use to 
glaze ham, pork or carrots. 


